[Study on rapid non-destructive detection of the freshness of paddy based on NIRS].
A prediction model of paddy storage time was established based on near infrared reflectance (NIRS) and chemometrics. A spectroradiometer was used for collecting spectra in the wavelength range from 950 to 1 650 nm. The NIR spectra were collected from 90 samples of paddy. The best pretreatment method was obtained while choosing the total spectra area combined with PLS using the UNSCRAMBLER 9.7. The best pretreatment method is first derivative combined with S. Golay, and the number of principal components is 7. The model is feasible, because the r2 is 0.9679, RMSEP is 54.51 and the result of T-test is passable while validation method is cross validation In this paper, a feasible method is established to measure the storage time of paddy based on near infrared reflectance(NIRS)and chemometrics.